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of the vacuolar proteins of seeds, 475 
cheese, Cheddar 
instability of patulin in, 201 
cheese, cottage 
from ultrafiltered skim milk, 619 
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refiltration of whey to reduce fouling of 
ultrafiltration membranes, 403 
cheese, goat and ewe 
study of bitter defects, 231 
cheese, Swiss 
examination for incidence of mycotoxin 
} producing molds, 26 
chicken 
- actomyosin: postmortem aging effects on, 
244 
changes in phospholipids during cooking 
and frozen storage, 598 
characteristics of frozen fried products from 
retail store, 453 
degradation of myofibrillar protein compo- 
nents during postmortem aging of, 250 
isolation and characterization of lipids from 
the preen gland, 195 
pre-cooked frozen: relationship of packag- 
ing and storage to quality characteristics, 
18 
protein isolate: composition and properties 
of prepared from mechanically deboned 
necks and backs, 606 
refrigerated: use of diamide in determining 
shelf life of, 631 
skeletal muscle: cellular and molecular 
changes necessary for preparation of sar- 
colemma from at low ionic strength, 
1461 
skeletal muscle: enzymic lipid peroxidation 
in microsomes of, 1488 
See also meat; poultry 
chilling 
delay: influence on tenderness of bovine 
muscle, 1102 
discoloration of sweet potato roots: factors 
related to cultivar differences, 938 
immersion of broiler carcasses according to 
the Code of Practice, 438 
of lamb: effect on tenderness, 748 
chlorophyll 
estimating in whole tomato by light absorb- 
ance technique, 329 
cholesterol 
content of polyunsaturated meat, 1421 
chromatography, affinity 
isolation and purification of C. perfringens 
entero. +xin by, 903 
See also Tests/Testing 
citrus 
essential oil: method for determining alpha- 
tocopherols of, 370 
juice pulp: soluble solids recovered by 
countercurrent washing of, 82 
Clostridium perfringens 
action of on porcine muscle, 1042 
effect of cottonseed and soy products on 
growth of, 1362 
isolation and purification of enterotoxin by 
affinity chromatography, 903 
survival in rump roasts oven cooked at 107 
or 177°C or in an electric crockery pot, 
451 
coatings 
Ca alginate (Flavor-Tex): evaluation to con- 
trol shrinkage of lamb carcasses, 639 
coconuts 
maturing and matured: polysaccharides of 
the kernel, 1370 
microbiological evaluation of, 352 
cold, prerigor 
effect on some properties of beef biceps 
muscle, 1447 
collagen 
B-galactosidase reactor: mass transfer and ki- 
netic characteristics of, 494 
chemical and enzymatic modifications: ef- 
fect of cross-linking on the enzyme-bind- 
ing capacity of, 1056 
effect of levels on muscle tenderness, 863 
color 
control on production line: development for 
dry breakfast-type cereals, 1353 
devices for improving development in glyco- 
alkaloid determination, 220 
identification of pigments in egg yolk from 
Philippine-bred ducks, 1418 
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loss involving polyphenoloxidase of Con- 
cord grape juice, 1398 
use of expanded scales to predict chemical 
and visual changes in solution, 74 
colorants 
production of a betacyanine concentrate by 
fermentation of red beet juice with Can- 
dida utilis, 78 
colorimetry 
of dry breakfast-type cereals, 1353 
use of expanded color scales to predict 
chemical and visual changes in solutions, 
74 
See also tests/testing 
colostrum 
presence and some properties of xanthine 
oxidase in, 1408 
comminution 
of fish muscle: factors affecting textural 
characteristics of cooked, 391 
compressive failure 
patterns of juicy fruits, 1320 
consumer preferences 
for vegetables grown under commercial and 
organic conditions, 70 
See also sensory evaluation 
contamination, microbial 
fate of post-cooking of some major menu 
items, 375 
contractility 
of myofibrils from normal and PSE porcine 
muscles, 102 
convenience foods 
characteristics of frozen fried chicken prod- 
ucts obtained from a retail store, 453 
cookers 
bean: adapting an experimental, for auto- 
matic recording, 218 
cooking 
effect on PER determination in ground beef 
and eggs, 1426 
electric oven, of beef and beef-soy loaves: 
effects on quality and nutritive value, 4 
factors influencing losses from meat, 1092 
trankfurters: factors influencing stress 
cracks during, 427 
in fresh and reused corn oil: changes in 
phospholipids in chicken tissues during, 
598 
microwave, of beef and beef-soy loaves: ef- 
fects on quality and nutritive value, 4 
microwave and baking: influence on toxic 
stress metabolites in sweet potato root, 
469 
of beef before rigor onset, 1259 
of rice: kinetic studies on, 1180 
of soybeans: effect of variety and cooking 
method on cooking times, thiamine con- 
tent and palatability, 1330 
oven vs electric crock pot: survival of C. per- 
fringens in rump roasts, 451 
corn 
high-lysine: preparation of protein concen- 
trate from by alkaline extraction, their 
composition and properties, 509, 512 
raw: relationship between soluble solids lev- 
el and sensory evaluation of deep-fried 
corn-on-the-cob, 1239 
sweet: DMS levels in aroma as affected by 
cultivar, maturity, blanching and packag- 
ing, 346 
sweet: reduction of liquid waste loads in 
processing by changing sequence of unit 
operations, 343 
whole raw: industrial production of soy-en- 
riched tortilla flour by lime cooking of 
soybean mixture, 349 
corrosion 
of tinplate: inhibitory capacity of sodium 
benzoate for nitrate-induced, 703 
cottonseed 
beef blends: sensory evaluation and protein 
value of, 1263 
flour, acylated glandless: functional proper- 
ties of, 713 
products: effect on growth of C. perfrin- 
gens, 1362 


solubilization of protein from by enzymatic 
and ultrasonic techniques, 652 
whey processing: an economic analysis, 365 
cowpea powders 
dried with methionine: preparation, storage 
stability, organoleptic and nutritional 
quality, 48 
crab, blue 
levels and types of bacteria present at vari- 
ous stages of processing, 398 
microbiological evaluation of processing op- 
erations, 398 
SEM study of effects of processing on crus- 
tacean muscle, 455 
crispness 
a psychoacoustical theory of, 1158 
in foods—a review, 1153 
crystallization 
control in raisins, 1316 
kinetics of alpha lactose, 38 
lactose: investigation of some process alter- 
natives, 43 
cucumbers 
lipid and fatty acid composition of and 
changes during storage of fresh-pack 
pickles, 859 
relationship between fermentation time and 
bloater-type damage in brined, 1335 
curing 
effect of ingredients on shrinkage of lean 
pork meat and quality of smoked pro- 
cessed ham, 1116 
curing liquids 
application of high-velocity liquid jets to in- 
jection of, 1127 


D 


deboning, mechanical 
of red meat: lipid content of, 1439 
dehydration, freeze 
a simulated fruit gel suitable for, 89 
nonenzymatic browning in a synthetic or- 
ange-flavored drink, 711 
shrinkage of root vegetables, 1189 
desinewing, mechanical 
effect on yield, composition and palatability 
of cooked salami, 766 


diamide 
use in determining shelf life of refrigerated 
chicken, 631 
diet 
comparative protein value of several vegeta- 
ble protein (meat-type) products fed at 
equal N levels to human adults, 1086 
liquid: factors influencing emulsion stability 
of, 1168 
low-fiber: synergistic toxicity of food addi- 
tives in rats fed, 949 
See also nutrition 
discoloration 
of chilled sweet potato roots: factors related 
to cultivar differences, 938 
DMS (dimethy! sulfide) 
levels in the aroma of cooked frozen sweet 
corn as affected by cultivar, maturity, 
blanching and packaging, 346 
dough conditioners 
for 12% soy-fortified bread mixes, 67 
driers, CFB 
continuous: design and operating para- 
meters, 1172 
preparation of quick-cooking rice products 
using, 1177 
Drosophila melanogaster 
test of mutagenic effects of sorbitol on, 572 
drying 
basic rates for design of secondary driers for 
fruits, 696 
freeze: hydrating-salt process vs control of 
ordinary dryers for limited, 612 
freeze: processing approaches for limited, 
612 
sausage: factors affecting the percent yield 
of pepperoni, 1270 
secondary: of drum-dried thermoplastic 
foods, 696 
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sulfite absorption increase in peaches for, 
1484 
dyes, 
identification with resonance Raman spec- 
troscopy, 1231 


E 


EFPH (enzymatic fish protein hydrolyzate) 
chemical composition, nutritive value and 
use as cereal protein supplement, 1289 
eggs 
bobwhite quail: acceptability of pickled, 
449 
effect of cooking and water content on PER 
determination, 1426 
identification of pigments in yolk from Phil- 
ippine-bred ducks, 1418 
reduction of PCBs by freeze-drying tech- 
niques, 1137 
utilization of lutein and lutein-fatty acid es- 
ters by laying hens, 23 
yolks: simple procedure for color measure- 
ment of, 23 
electrophoresis 
influence of aging on patterns and structural 
characteristics of turkey breast muscle, 
255 
electrodialysis 
of raw whey and whey fractionated by RO 
and ultrafiltration, 770 
emulsification 
of re-extracted sunflower meal, 965 
enterotoxin 
C. perfringens: isolation and purification of 
by affinity chromatography, 903 
growth of S. aureus and production of in 
pepperoni, 223 
influence of protein supplements on growth 
of S. aureus and products of, 133 
enterotoxin A 
staphylococcal: stability of to selected con- 
ditions encountered in foods, 906 
environment 
relationship of V. parahaemolyticus in oys- 
ters, water and sediment and bacteriolog- 
ical indices, 117 
See also wastes 
enzymes 
activity and stability of alpha and beta- 
amylase at temperatures from 4 to 
—23°C, 138 
binding capacity of collagen: effect of cross- 
linking on, 1056 
cell wall degrading and softening of senes- 
cent strawberry fruit, 1392 
hydrolysis and vole bioassay for estimation 
of the nutritive quality of maize, 1387 
inactivation: changes in amyloid carbohy- 
drates during preparation of flakes by, 
1374 
isolation and characterization of a betafruc- 
tofuranosidase from papaya, 320 
lysosomal: effect of high temperature condi- 
tioning on subcellular distribution levels 
of, 216 
modified acylated fish protein derivatives: 
functional properties of, 268 
ratio: effect on efficiency of an immobilized 
dual catalyst of glucose oxidase and cata- 
lase, 886 
role in production of flavor volatiles from 
raw peanuts, 148 
use to reduce viscosity and increase recovery 
of soluble solids from citrus pulp wash- 
ing operation, 82 
equipment 
design and operating parameters for a CFB 
drier, 1172 
See also individual entries 
errata notices 
(2)iii, (S)iii, 222 
Escherichia coli 
an automated rapid test for in milk, 165 
esters 
lutein-fatty acid: process for the purifica- 
tion of from marigold petals, 163 


lutein-fatty acid: utilization by laying hens, 
23 


quantitative analysis from citrus oils, 1007 
ethephon 
effect on ripening of detached tomatoes, 
1366 
ethylene 
effect on Vitamins A and C in ripe toma- 
toes, 856 
evaporation 
quick, of protein hydrolysates for amino 
acid assay, 1229 
ewe 
comparative study of bitter taste of enzymic 
hydrolysates from casein, 231 


extenders 
nonmeat: detection of in meat products, 589 


extraction 

of protein from heat-treated cottonseed 
products by enzymatic and ultrasonic 
techniques, 652 

of protein-starch from black-eyed pea, 928 

volatile-solvent: recovery of essential oil and 
suspended solid matter from lemon-pro- 
cessing wastewater by, 1247 


extracts, fruit 
antiviral activity of, 1013 
extrusion 
of French fries from dehydrated granules 
processed by a freeze—thaw technique, 
852 
of soybean flakes: effect of process temper- 
ature, feed, moisture content and screw 
speed by RSA, 647 
of soybean grits: ultrastructural changes 
occurring during thermoplastic, 1209 


F 


fat 
effect on tenderness of lamb, 748 
fermentation 
relationship between time and bloater-type 
damage of brined cucumbers, 1335 


fiber 
physico-chemical characterization of peanut 
hull as a potential additive, 1235 
plant: effect of purified and nonpurified on 
fecal output and composition, 502 


fish 
cakes: quick-salted, freshly made; proximate 
analysis, protein quality and microbial 
counts of, 975 
canned tuna: rapid fluorometric method for 
determination of histamine in, 1282 
cooked: water binding of, in combination 
with various proteins, 977 
factors affecting textural characteristics of 
cooked comminuted muscle, 391 
functional properties of enzyme-modified 
acylated derivatives, 268 
influence of mechanical separation on com- 
position, functional properties and tex- 
ture of frozen Atlantic croaker muscle, 
1277 
machine separated: improved acceptance 
and shelf life of frozen minced fish with 
shrimp, 35 
mechanical vs hand separation: effect on 
functional properties and texture, 1277 
roundnose grenadier: chemical and sensory 
analysis of, 1285 
flavonols 
of miracle fruit, 1363 
flavor 
effect of acid-sensitive soy proteins on, 293 
of beef: effect of a protected lipid supple- 
ment on, 94 
of flours, concentrates and isolates from de- 
fatted soy flakes, 642 
of lamb: influence of lipid supplement on, 
633 
of pear puree: influence of processing vari- 
ables on stability, 840 


of soymilk: effect of sodium alkalis and 
salts on pH and, 62 
of turkeys (fishy) fed a basal diet supple- 
mented with tuna oil, 1470 
orange juice: abscission agent effects on, 
809 
potato: effect of glycoalkaloids and pheno - 
lics on, 520 
production of volatiles in enzyme and sub 
strate enriched peanut homogenates, 143 
systems: carbonyl-propylene glycol interac- 
tions in, 145 
use of linear rating scales for evaluation of 
by consumers, 383 
See also sensory evaluation 
flavorings 
commercial cherry: carbonyl-propylene 
glycol interactions in flavor systems, 145 
composition of lemon oil distilled from 
commercial mill waste, 1194 
Flavor-Tex® 
evaluation for control of lamb carcass 
shrinkage, 639 
flotation, emulsion 
recovery of essential oil and suspended solid 
matter from lemon-processing waste- 
water by, 1247 
flour, cottonseed 
evaluation as corn tortillas supplement, 
1301 
fate of aflatoxins in preparation of protein 
concentrate and isolates from contami- 
nated, 1251 
functional properties of acylated glandless, 
713 


flour, oilseed 
protein fortification of corn tortillas with, 
656 
flour, peanut 
fate of aflatoxins in preparation of protein 
concentrate and isolates from contami- 
nated, 1251 
flour, rapeseed 
functional properties of, 1349 
flour, soy 
enriched tortilla: production by lime cook- 
ing whole raw corn-soybean mixtures, 
349 
flour, wheat 
characterization of products from wet frac- 
tionation of wheat bran, 505 
density separation of protein and carbohy- 
drates in, 882 
effect of Mg sources on breadmaking charac- 
teristics of, 952 
evaluation of the quality, acceptability and 
taste of soy-fortified hot-dog buns from, 
825 
nutritive value of sprouted Wanser, 719 
substitution of wheat bran and middlings 
for, in white layer cakes, 357 
supplementing 1-lb loaves with WAP-WPC: 
baking and nutritional quality, 820 
flour, yam 
pregelled: particulate properties and rheol- 
ogy of, 180 
fluids, power-law 
prediction of holding times for continuous 
thermal processing of, 1233 
foaming 
functional properties of alfalfa leaf protein, 
498 
stabilization in re-extracted sunflower meal, 
965 
foods 
a psychoacoustical theory of crispness, 1158 
automated analysis of sorbic acid in, 372 
chemical composition of Buffalo gourd, a 
potential source of, 465 
crispness in—a review, 1153 
dehydrated systems: application of micro- 
scopic techniques to description of struc- 
ture of, 483 
dietetic: preparation of a low-phenylalanine, 
high-tyrosine plastein by enzymatic pro- 
tein analysis and resynthesis, 1029 
effective heat capacities for the freezing and 
thawing of, 152 
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fate of post-cooking microbial contaminants 
of some major menu items, 375 
formulated: effect of calibration procedures 
on accuracy and precision of automated 
Kjeldahl N analysis in, 157 
heat processed: transient state heat transfer 
in stacks of, stored in commercial ware- 
house, 833 
intermediate moisture: S. Aureus challenge 
study in, 918 
irradiated: validity of extrapolating whole- 
someness data, 942 
liquid: kinetics of oxygen uptake in, 309 
microwave heating of at various altitudes: 
temperature difference, moisture losses 
and viscosity changes, 699 
migration of minor packaging materials con- 
stituents to, 955 
nonmarine: growth of V. parahaemolyticus 
in, 1413 
potentially hazardous: relationship between 
indicator organisms and specific patho- 
gens, 1001 
products: efficiency of a urea-acid system as 
extraction medium for riboflavin in, 996 
stability of staphylococcal enterotoxin A to 
selected conditions encountered in, 906 
substitute: a simulated fruit gel suitable for 
freeze dehydration, 89 
thermally conductive: estimating average 
temperature in cylindrical and rectangu- 
lar cans during thermal processing, 691 
thermally conductive: estimating central 
temperature in cylindrical and rectangu- 
lar cans during thermal processing, 685 
thermoplastic: secondary drying of drum- 
dried, 696 
See also IMF; individual food items 
foodservice systems 
acceptability and microbiological character- 
istics of beef-soy loaves when processed 
according to system procedures, 1273 
force relaxation curves 
of deformed apples, pears and potatoes, 
1325 
FPC (fish protein concentrate) 
for preparation of food for curing phenyl- 
ketonuria, 1029 
influence on growth of S. aureus and pro- 
duction of enterotoxins, 133 
frankfurters 
factors influencing stress cracks during 
cooking and storage, 427 
freeze drying 
reduction of PCBs in shrimp and eggs by, 
1137 
See also dehydration 


freezing 

direct contact of foodstuffs in aqueous me- 
dia: methodology, 845 

effect on mechanical properties of lamb loin 
chops, 1455 

effect on tenderness and water holding 
properties of beef muscle, 1433 

effects on WHC of a gelatinized starch gel, 
301 

of foods: equations for effective heat capac- 
ity during, 152 

palatability and other characteristics of re- 
peatedly refrozen chicken broilers, 443 

quality of seafoods: comparative study of 
different methods (LFF, air blast tunnel 
and plate), 1165 


fructofuranosidase, beta 
isolation and characterization of from pa- 
paya, 320 
fructose 
comparison of sweetness with glucose with 
their ring-thio analogs, 575 
fruits 
compressive failure patterns of mango, mel- 
on, papaya, pineapple, watermelon, 
1320 
extracts: antiviral activity of, 1013 
flame sterilization in 603 x 700 cans, 828 
stress relaxation of deformed, 1325 
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furfural 
spectrophotometric vs polarographic meth- 
ods for determination in distilled alco- 
holic beverages, 471 


G 


galactosidase, alpha 
degradation of raffinose and stachyose in 
soybean milk by, from M. vinacea, 173 
entrapment of within polyacrylamide gel, 
173 
galactosidase, beta 
use for studying effect of structural modifi- 
cation on enzyme-binding capacity of 
collagen, 1056 
gases, noncondensable 
estimating surface heat transfer coefficient 
with presence of, 1345 
GC (gas chromatography) 
to compare cold-pressed and distilled lime 
oils, 324 
See also tests/testing 
GC-MS (gas chromatography /mass spectroscopy) 
for identification of aroma compounds in 
press juice of arctic bramble, 555 
gels 
cassava starch: kinetic study of retrograda- 
tion, 1249 
simulated fruit suitable for freeze dehydra- 
tion, 89 
starch: effects of freezing on WHC of a gel- 
atinized, 301 
genetics 
test of mutagenic effects of sorbitol on Dro- 
sophila melanogaster, 572 
glucose 
comparison of sweetness with fructose with 
their ring-thio analogs, 575 
effect of Maillard condensation on heat sta- 
bility of bovine serum albumin, 234 
effect on nonenzymatic browning in an IM 
mode! system, 981 
glucose isomerase 
characterization of cell bound, of S. bi- 
kiniensis, 1383 
glucose oxidase 
and catalase: effect of enzyme ratio and pH 
on the efficiency of an immobilized cata- 
lyst of, 886 
glycerol 
effect on nonenzymatic browning in a solid 
IM model food system, 528 
glycoalkaloids 
determination: devices for improving color 
development in, 220 
effect on potato flavor, 520 
glycolysis, postmortem 
of excised broiler breast muscle: effect of 
antemortem environmental temperature 
on, 1466 
gourd, Buffalo 
potential food source: chemical composi- 
tion of, 465 
goat 
comparative study of bitter taste of enzymic 
hydrolysates from casein, 231 
groundnut (Arachis hy pogea) 
mono- and oligosaccharide composition of, 
715 


Ham 
dry-cured country: effect of skinning pro- 
cedure on shrinkage, palatability and 
chemical characteristics, 1110 
smoked processed: effect of salt, phosphates 
and other curing ingredients on shrink- 
age of lean pork meat, 1116 
heat capacities 
applicable equations for enthalpy during 
freezing and thawing of food, 152 
heat inactivation 
temperature—time relationships for pectin- 
esterase inactivation in citrus juices, 
1396 


heat transfer 
during oven roasting of beef, 1047 
estimation of average temperature of therm- 
ally conductive food in cylindrical and 
rectangular cans during heat processing, 
691 
estimation of central temperature of ther- 
mally conductive food in cylindrical and 
rectangular cans during heat processing, 
685 
estimation of with presence of noncondens- 
able gases, 1345 
transient state in stacks of heat-processed 
food stored in a commercial warehouse, 
833 
influence of water content on stability of 
myoglobin to, 933 
to control hard-to-cook phenomenon in 
black beans, 661 
heating 
effect on ultrastructure of bovine muscle, 
1449 
histamine 
rapid fluorometric method for determina- 
tion in canned tuna, 1282 
HPF (high protein flour) 
characterization of products from wet frac- 
tionation of wheat bran, 505 
humectants, food 
effect of order of mixing on aw lowering 
ability of, 536 
prediction of aw lowering ability at high ay, 
§32 
hydrocarbons 
production from freeze-dried meats, 594 
hydrolysates, enzymic 
bitter taste of, from cow, ewe and goat case- 
ins, 231 


Illinois process 
for preparation of soymilk,57 
IMF (intermediate moisture food) 
accelerated shelf-life testing of in air and ox- 
ygen-free atmospheres, 1338 
effect of glycerol on nonenzymatic brown- 
ing in a solid system, 528 
S. aureus challenge study in, 918 
infant formula 
ascorbic acid oxidation in during storage: ki- 
netics of quality degradation, 304 
kinetics of oxygen uptake in, 309 
Instron Universal Testing machine 
TPA parameters obtained with, 721 
See also tests/testing 
institutional feeding systems 
fate of post-cooking microbial contaminants 
of some major menu items, 375 
institutional packs 
flame sterilization of tomatoes, fruits and 
vegetables in 603 X 700 cans, 828 
ipomeamarone 
influence of cooking on toxic stress meta- 
bolites in sweet potato root, 469 
irradiation 
of food: validity of extrapolating whole- 
someness data, 942 


J 


jets, high-velocity liquid 
application to injection of curing fluids, 1127 
juice 
apple: clarification with PGA, 1198 
arctic bramble: identification of vacuum 
steam-distilled aroma compounds in, 555 
carrot: neutralized, acid-treated, 1245 
citrus: clarification with PGA, 1198 
citrus: heat inactivation time—temperature 
relationships for pectinesterase inactiva- 
tion in, 1396 
citrus: pasteurized: cloud stability test for, 
812 
citrus: production of limonoate dehydro- 
genase by Pseudomonas, 706 
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citrus pulp: soluble solids recovered by 
countercurrent washing of, 82 

cranberry cocktail: use of expanded color 
scales to predict chemical and visual 
changes in, 74 

muscadine grape: influence of time—temper- 
ature on quality, 1312 

orange: abscission agent effects on flavor of, 
809 

orange: effect of NEO on threshold and bit- 
terness of limonin in, 681 

orange: potential microbiological assay of 
fruit content in products, 709 

orange quality: peroxidase reactions, 186 

red beet: production of a betacyanine con- 
centrate by fermentation with Candida 
utilis, 78 

tomato, frozen concentrate: effect of break 
temperature on quality of reconstituted, 
1308 


K 
kinetics 

characteristics and mass transfer of a col- 
lagen-6-galactosidase (A. niger) reactor, 
494 

crystallization of alpha lactose, 38 

death, of pathogens in a pasta product, 516 

duration of ozone in water in the upper sol- 
ubility range, 993 

nonenzymatic browning in an IMF model 
system: effect of glucose to lysine ratio, 
981 

of oxygen uptake in liquid foods, 309 

studies on cooking of rice, 1180 

study of retrogradation of cassava starch 
gels, 1249 

Kjeldahl N analysis 

effect of calibration procedures on accuracy 
and precision in some formulated foods, 
157 


L 


lactose 
crystallization kinetics of alpha, 38 
crystallization: investigation of some pro- 
cess alternatives, 43 
lamb 
evaluation of a Ca alginate coating and pro- 
tective plastic wrapping to control car- 
cass shrinkage, 639 
fatness, rate of chilling and tenderness of, 
748 
influence of two kinds of protected lipid 
supplement on flavor, 633 
loin chops: effect of freezing on mechanical 
properties of, 1455 
Yersinia-enterocolitica-like organisms form 
vacuum-packaged, 1254 
See also meat 
law 
continuous immersion chilling of broiler car- 
casses according to the Code of Practice, 
438 
legumes 
toxins in relation to protein digestibility —a 
review, 1076 
lemon, Meyer 
pectin content of, 1486 
letters to scientific editor 


LFF (liquid Freon freezant) 
compared to air blast tunnel and plate for 
seafoods, 1165 
light 


effect on ripening of detached tomatoes, 
1366 
limes 
See oils 
limonin 
in water and orange juice: effect of NEO on 
thresholds and bitterness, 681 
limonoate dehydrogenase 
production of by Pseudomonas, 706 


lipids 
autoxidation in rice, 1018 
characterization of bovine bone marrow, 
226 
content of mechanically deboned red meats, 
1439 
effect on flavor properties of beef, 94 
enzymatic peroxidation in microsomes of 
chicken skeletal muscle, 1488 
from cashew nuts, 190 
from the chicken preen gland: isolation and 
characterization of, 195 
in mullet: seasonal and locational variations, 
1479 
of cucumbers and changes during storage of 
fresh-pack pickles, 859 
of peacan nutmeats, 1201 
oxidation in freeze-dried foods: utilizing 
hydrocarbon measurement to follow, 
§94 
supplements: effect on flavor of lamb, 633 
lipoxygenase 
role in production of flavor volatiles in sub- 
strate enriched peanut homogenates, 148 
LJC (lemon juice concentrate) 
enhanced antioxidant action of in frozen 
meat products, 417 
lutein 
crystalline: utilization by laying hens, 23 
process for purification of from marigold 
petals, 163 : 
lysine 
effect on nonenzymatic browning in an IM 
model system, 981 
losses during thermal processing of soy pro- 
tein model systems, 816 


M 


magnesium 
effect of sources on breadmaking character- 
istics of wheat flour, 952 
maize 
enzymatic hydrolysis and vole bioassay for 
estimation of the nutritive quality of, 
1387 
malt 
electron microprobe analysis of minerals in, 
1024 
mangos 
compressive failure patterns of, 1320 
phenolic compounds in pulp of Mangrifera 
indica L., 959 
marigold 
process for purification of lutein-fatty acid 
esters from, 163 
marrow 
bovine bone: lipid characterization of, 226 
mass transfer 
of a collagen-(-galactosidase reactor, 494 
mathematics 
a rearaanged B.E.T. plot for a more direct 
estimation of B.E.T. constants, 448 
analysis of sensory rating scales, 1225 
applicable equations for effective heat ca- 
pacities during freezing and thawing of 
foods, 152 
determination of a flame sterilization pro- 
cess for apricot halves in 303 X 406 
cans, 1222 
duration of ozone in water in the upper sol- 
ubility range, 993 
effect of vapor condensation on rate of 
warming up of refrigerated products ex- 
posed to humid atmospheres: applica- 
tion to prediction of fluid milk shelf life, 
i214 
equations for predicting ay lowering effect 
of humectants in a complex IMF system, 
$32 
estimating average temperature of thermally 
conductive food in cylindrical and rec- 
tangular cans during heat processing, 691 
estimating central temperature of thermally 
conductive food in cylindrical and rect- 
angluar cans during heat processing, 685 


estimating surface heat transfer coefficient 
with the presence of noncondensable 
gases, 1345 
irradiated food: validity of extrapolating 
wholesomeness data, 942 
kinetic studies on cooking of rice, 1180 
kinetic study of retrogradation of cassava 
starch gels, 1249 
kinetics of quality degradation: ascorbic 
acid oxidation in infant formula during 
storage, 304 
multilayer adsorption equation for describ- 
ing the water sorption behavior of foods, 
984 
new method of estimating thermal process 
time for a given F value, 461 
predicting water activity of multicomponent 
systems from water sorption isotherms 
of individual components, 922 
prediction of holding times for continuous 
thermal processing of power-law fluids, 
1233 
process design calculations for reverse osmo- 
sis concentration of food sugars in aque- 
ous solutions, 672 
shrinkage in dehydration of root vegetables, 
1189 
transient state heat transfer in stacks of heat 
processed food stored in a commercial 
warehouse, 833 
meat analogs 
effect of calibration procedures on accuracy 
and precision of automated Kjeldahl N 
analysis in, 157 
meat 
beef meatballs and pork sausages: storage 
stability and rehydratability of com- 
minuted, lyophilized and compressed, 
1122 
bovine: muscle samples for SEM preparative 
techniques and general morphology, 867 
cured: effect of muscle type on residual ni- 
trite in, 100 
cured: potentiation of the ascorbate effect 
in pigment development, 1054 
detection of various nonmeat extenders in 
products, 589 
effect of collagen levels and sarcomere 
shortening on muscle tenderness, 863 
effect of muscle type on residual nitrite in 
cured, 100 
effect of varying final internal temperature 
on shear value and sensory scores of 
muscles from carcasses suspended by 
two methods, 421 
factors influencing cooking losses, 1092 
freeze dried: hydrocarbon products from, 
frozen cooked: improved antioxidant action 
of STP and LJC, 417 
mechanically desinewed: yield, composition 
and effect on palatability of cooked sala- 
mi, 766 
microwave cooked: proximate analysis, free 
amino acid, vitamin and mineral content 
of beef, pork and lamb roasts, 762 
polyunsaturated: cholesterol content of, 
1421 
pressed tenderloin steak quality as influ- 
enced by anatomical location, storage 
time and internal temperature prior to 
cooking, 1107 
red: lipid content of mechanically deboned, 
1439 
rump roasts: survival of C. perfringens in 
oven at 107 or 177°C or in an electric 
crockery pot, 451 
tenderness: effect of high temperature con- 
ditioning on subcellular distribution and 
levels of lysosomal enzymes, 216 
with high linoleic acid content: oxidative 
changes during frozen storage, 757 
mechanical properties 
of lamb loin chops: effect of freezing on, 
1455 
melons 
compressive failure patterns of, 1320 


= 
tt 
A 
(2)ii, iii; (4) ii, iii; (5)ii 


membranes, ultrafiltration 
chemcial treatments of cottage cheese whey 
to reduce fouling of, 778 
methods 
See tests/testing 
MFI (myofibril fragmentation index) 
quantitative determination by measuring ab- 
sorbance of a myofibric suspension, 
1036 
microbial challenge study 
evaluation of antimicrobial agents in an IM 
dog food, 541 
microbiology 
effect of ice storage on changes in shrimp 
and melting ice in a model system, 29 
evaluation of blue crab processing opera- 
tions, 398 
evaluation of coconut and coconut prod- 
ucts, 352 
fate of post-cooking contaminants of some 
major menu items, 375 
of pale, dark and normal pork, 111 
of the pepperoni process, 12 
potential assay of fruit content in orange 
juice products, 709 
profile of commercially prepared salads, 211 
thermal injury and recovery of S. cerevisiae, 
136 
microflora 
of vacuum packaged beef wholesale cuts: ef- 
fect of degree of vacuum and length of 
storage on, 738 
microscopy 
application to description of structure of de- 
hydrated food systems, 483 


microsomes 
of chicken skeletal muscle: enzymic lipid 
peroxidation in, 1488 
microwave 
commercial type oven: for rapid moisture 
determination technique, 1487 
cooked meat: proximate analysis, free ami- 
no acid, vitamin and mineral content of, 
762 
heating fuod materials at various altitudes, 
699 
milk 
an automated rapid test for E. coli in, 165 
commercial skim: chemical properties of yo- 
gurts from, 791 
fluid: predicting shelf life of, 1214 
human: presence and some properties of 
‘xanthine oxidase in, 1408 
lactose-treated: chemical properties of yo- 
gurts made from, 791 
protein analysis of: automated modified 
Lowry method, 1219 
skim: cottage cheese from ultrafiltered, 619 
skim: fortification using blends of sk#m milk 
ultrafiltrate and cottage cheese whey, 
624 
minerals 
composition of Al, B, Ba, Ca, Co, Cr, Cu, 
Fe, K, Mg, Mn, Mo, Na, P, Sr and Zn in 
pecan nutmeats, 963 
content of microwave cooked meat, 762 
electron microprobe analysis of in barley 
and malt tissue, 1024 
essential elements in peanuts and peanut 
butter, 1305 
miracle fruit (Synsepalum dulcificum) 
anthocyanins and flavonols of, 1363 
model systems 
activity and stability of alpha and beta- 
amylase at temperatures from 4 to 
—23°C, 138 
effect of glycerol on nonenzymatic brown- 
ing in a solid IMF, 528 
effect of ice storage on microbiological and 
chemical changes in shrimp and melting 
ice in, 29 
evaluation of ascorbyl monoesters for the 
inhibition of nitrosopyrrolidine forma- 
tion, 199 
for describing the water sorption behavior 
of foods, 984 
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lactose crystallization: investigation of some 
process alternatives, 43 
meat: effect of muscle type on residual ni- 
trite in cured, 100 
nonenzymatic browning kinetics: effect of 
glucose to lysine ratio in an IM, 981 
potentiation of the ascorbate effect in cured 
meat pigment development, 1054 
soy protein: losses in available lysine during 
thermal processing of, 816 
moisture 
rapid determination by commercial-type 
microwave oven technique, 1487 
rearranged B.E.T. plot for more direct esti- 
mation of B.E.T. constants, 448 
mold, mycotoxin producing 
examination of Swiss cheese for incidence 
of, 26 
monocarbonyls 
changes in during processing and storage of 
sweet potato flakes, 524 
morphology 
general: muscle samples for SEM preparative 
techniques, 867 
Mortierella vinacea 
degradation of raffinose and stachyose by 
alpha-galactosidase by, 173 
MS (mass spectrometry) 
to compare cold-pressed and distilled lime 
oils, 324 
See also tests/testing 
mullet (Mugil cephalus) 
lipids and fatty acids in: seasonal and loca- 
tional variations, 1479 
muscle 
cold-shortened: cooking losses from, 1092 
effect of type on residual nitrite in cured 
meat, 100 
longissimus: cyclic AMP in from control and 
stress susceptible pigs, 108 
porcine: relationship between contractility 
and some biochemical properties of 
myofibrils prepared from normal and 
PSE, 102 
samples for SEM preparative techniques and 
general morphology, 867 
See also individual entries; meat 
myoglobin 
nitrite binding sites on, 969 
stability to heat treatment: influence of wa- 
ter content on, 933 


N 


NEO (neodiosmin) 
effect on threshold and bitterness of limo- 
nin in water and orange juice, 681 
nitrate 
role in Lebanon bologna, a fermented sau- 
sage, 1457 
nitrite 
binding sites on myoglobin, 969 
effect of muscle type on residual in cured 
meat, 100 
fate in cured foods: reaction with protein, 


role in Lebanon bologna, a fermented sau- 
sage, 1457 
nitrogen analysis 
automated Kjeldahl: effect of calibration 
procedures on accuracy and precision in 
some formulated foods, 157 
nitrogen, liquid 
effect on aflatoxin content and skin removal 
of Spanish peanuts, 667 
nitrosopyrrolidine 
evaluation of ascorbyl monoesters for in- 
hibiting formation in a model system, 
199 
formation of of N- in fried bacon, 874 
NMR (nuclear 
pulsed: water binding of macromolecules 
by, 297 
NO-Pyr (N-nitrosopyrrolidine) 
formation in fried bacon, 874 


ic resc ce 


nutrition 

ability of EFPH to supplement cereal pro- 
tein, 1289 

comparative protein value of several vege- 
table protein (meat-type) products fed at 
equal N levels to human adults, 1086 

comparisons between a soy-based meat ana- 
log and ground beef in the unheated and 
heated states, 1133 

development, acceptability and proximate 
analyses of high-protein, rice-based 
snacks for Thai children, 1184 

effect of freezer storage on normal and low- 
quality pork loins, 1 

essential mineral elements in peanuts and 
peanut butter, 1305 

evaluation of corn tortillas supplemented 
with cottonseed flour, 1301 

factors influencing emulsion stability of liq- 
uid diets, 1168 

human: effect of purified and nonpurified 
plant fibers on fecal output and compo- 
sition, 502 

of beef and beef-soy loaves cooked in micro- 
wave and electric ovens, 4 

of 1-lb loaves supplemented with WAP-WPC, 
820 

of sprouted wheat flour, 719 

protein content and amino acid composition 
in groats and hulls of developing oats, 54 

protein-starch extraction of black-eyed pea 
and its protein concentrates, 928 

proximate analysis, free amino acid, vitamin 
and mineral content of microwave 
cooked beef, pork and lamb roasts, 762 

proximate analysis, protein quality and mi- 
crobial counts of quick-salted, freshly 
made and stored fish cakes, 975 

quality of cowpea powders dried with me- 
thionine, 48 

quality of proteins in sorghum, 1082 

quality of some African edible leafy vege- 
tables: effect of boiling on essential ami- 
no acids and extracted protein, 214 

nuts 
cashew: phospholipids in, 961 
cashew: unsaponifiable matter, 190 


Oo 


oats 
protein concentrate for beverage fortifica- 
tion, 799 
protein content and amino acid composition 
in groats and hulls of developing Avena 
sativa, 54 
oils 
citrus, essential: method for determining 
alpha-tocopherol in, 370 
citrus: quantitative analysis of aldehydes, 
esters, alcohols and acids from, 1007 
corn: changes in phospholipids in chicken 
tissues during cooking in fresh and re- 
used, 598 
edible, with added BHT: isolation and iden- 
tification of 3,3',5,5’-tetra-bis-(tert- 
butyl)-stilbenequinone from, 467 
essential: recovery from lemon-processing 
wastewater by volatile-solvent extraction 
and emulsion flotation, 1247 
lemon peel: composition of distilled from 
commercial mill waste, 1194 
lime, Mexican and West Indian: comparison 
between cold-pressed and _ distilled 
through application of GC and MS, 324 
tuna: GC-MS identification of volatile com- 
pounds from roasted turkeys fed a basal 
diet supplemented with, 1470 
oligosaccharides 
extraction of during cooking of whole soy- 
beans, 361 
osmosis, reverse 
electrodialysis of raw whey and whey frac- 
tionated by, 770 
separation and concentration of food sugars, 
672 


| 
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ovens, microwave 
See microwaves 
ovine muscle 
comparison of different postmortem tem- 
peratures and dissection procedures on 
shear values of unaged and aged, 237 
See also meat 
oxidation 
changes during frozen storage of meat with 
high linoleic acid content, 757 
oxygen 
uptake in liquid foods: kinetics of, 309 
oysters (Crassostrea virginica) 
effect of processing, distribution and storage 
on V. parahaemolyticus and bacterial 
counts of, 123 
Korean-style salted: survival of V. para- 
haemolyticus in, 1033 
serological and hemolytic characteristics of 
V. parahaemolyticus, 204 
V. parahaemolyticus in, 117 
ozone 
duration in water in the upper solubility 
range, 993 


P 


packaging 
effects on DMS levels in aroma of cooked 
frozen sweet corn, 346 
effect on quality characteristics cf conveni- 
ence chicken products, 18 
evaluation of protective plastic wrap for 
control of lamb carcass shrinkage, 639 
materials: migration of minor constituents 
to food, 955 
refrigerated storage of prepackaged salad 
vegetables, 379 
vacuum, of beef and lamb: Yersinia entero- 
colitica-like organisms form, 1254 
vacuum, of beef wholesale cuts: effect of 
degree of vacuum and length of storage 
on microflora, 738 
vacuum, of beef wholesale cuts: effect of 
degree of vacuum and length of storage 
on physical characteristics, 732 
palatability 
of cooked salami: effect of mechanical de- 
sinewed meat on, 766 
papayas 
compressive failure patterns of, 1320 
isolation and characterization of a beta-fruc- 
tofuranosidase from, 320 
pasta product 
death kinetics of pathogens in, 516 
enrichment with cottage cheese whey pro- 
teins, 1297 
pathogens 
death kinetics of in a pasta product, 516 
patulin 
fluorodensitometric assay in apple products, 
1237 
instability in Cheddar cheese, 201 
PCB (polychlorinated biphenyls) 
reduction in shrimp and eggs by freeze- 
drying techniques, 1137 
pea, black-eyed (Vigna sinensis) 
protein-starch extraction and nutritive value 
of, 928 
peaches 
for drying: sulfite absorption increase, 1484 
peanuts 
aflatoxin content and skin removal of Span- 
ish, 667 
essential mineral elements in, 1305 
homogenates: production of flavor volatiles 
in enzyme and substrate enriched, 148 
hull as a potential fiber additive: physico- 
chemical characterization of, 1235 
peanut butter 
essential mineral elements in, 1305 
pears (Bartlett) 
influence of processing variables on flavor of 
puree, 840 
force relaxation curves of deformed speci- 
mens, 1325 


peas, green 
density separation of protein and carbohy- 
drates in, 882 
pecans 
condition with steam to improve shelling ef- 
ficiency and storage stability, 794 
lipids of, 1201 
mineral composition of, 963 
pectin 
content of Meyer lemon, 1486 
pectinesterase 
inactivation in citrus juice: time-tempera- 
ture relationships, 1396 
peeling 
of Chinese waterchestnuts by hot alkali/wet 
brushing, 86 
pepperoni 
growth of S. aureus and production of en- 
terotoxins, 223 
microbiology and technology of processing, 
12 
pilot plant process for fully dry, fermented 
sr usage, 12 
sausage drying: factors affecting percent 
yield, 1270 
peppers, red (Capsicum annuum L.) 
carotene oxidizing factors in: ascorbic acid, 
183 
peroxidase 
reactions and orange juice quality, 186 
pet food 
effect of order of mixing on ay, lowering 
ability of food humectants, 536 
evaluation of antimicrobial agents in a mi- 
crobial challenge study for an IMF, 541 
PGA (polygalacturonic acid) 
clarification of citrus juices with, 1198 
pH 
effect on biodegradation of tomato waste in 
tank-type reactors, 339 
effect on efficiency of an immobilized dual 
catalyst of glucose oxidase and catalase, 
886 
effect on protein-protein interaction in acto- 
myosin solutions, 273 
of fresh tomatoes: effect of fruit portion, 
stage of ripeness and growth habit on, 
945 
phenolics 
effect on oxidation of 4-methyl catechol 
catalyzed by avocado PPO, 1011 
effect on potato flavor, 520 
in the pulp of mangoes, 959 
phosphate 
effect of binding strength and cook yield of 
a beef roll, 424 
effect on shrinkage of lean pork meat and 
quality of smoked processed ham, 1116 
phospholipids 
changes in chicken tissues during cooking 
and frozen storage, 598 
in cashews, 961 
phytoplankton 
from Galveston Bay: taxonomic distribution 
and coexistence with Vibrio parahaemo- 
lyticus, 725 
pickles 
fresh-pack: changes in lipids and fatty acids 
during storage, 859 
pigment, age 
isolation of lipofuscin-like fluorescent prod- 
ucts from ripeing banana fruit, 551 
pineapples 
compressive failure patterns of, 1320 
plastein 
low-phenylalanine, high-tyrosine as dietetic 
food: preparation by enzymatic protein 
analysis, 1029 
reaction and application: a review, 490 
polarography 
vs spectrophotometric methods for deter- 
mining acetaldehyde and furfural in dis- 
tilled alcoholic beverages, 471 
See also tests/testing 
polyacids 
preparation of rapeseed protein isolates in 
presence of, 1070 


ly phenoloxidase 
of in Concord grapes, involved 
in juice color loss, 1398 
phosphates 
effects on carbonyl volatiles of poultry 
meat, 241 
polysaccharides 
of kernel of maturing and matured coco- 
nuts, 1370 
pork 
action of Cl. perfringens on porcine muscle, 
1042 
application of high-velocity liquid jets to in- 
jection of curing fluids, 1127 
cyclic-AMP in longissimus muscle from con- 
trol and stress susceptible pigs, 108 
effect of salt, phosphate and other curing 
ingredients on shrinkage and quality of 
smoked processed ham, 1116 
fresh, irradiated and nonirradiated: effect of 
salt and TPP on texture, organic volatiles 
and sensory characteristics, 1096 
microbiology of pale, dark and normal, 111 
relationship between contractility and some 
biochemical properties of myofibrils pre- 
pared from normal and PSE muscle, 102 
restructured: effect of salt, STP and storage 
on, 1266 
See also meat 
pork bellies 
effect of storage on concentration of proline 
and other free amino acids in, 879 
pork loins 
freezer storage effects on chemical, palatabil- 
ity and cooking characteristics, 1 
freezer storage effects on normal and low 
quality, 1 
palatability and visual acceptance of dz-k, 
normal and pale colored, 628 
potato, sweet 
changes in amyloid carbohydrates during 
preparation of flakes, 1374 


dehydrated flakes: changes in monocar- 
bonyl classes during processing and stor- 
age of, 524 
discoloration of chilled roots of Ipomoea 
batatas L.: factors related to cultivar dif- 
ferences, 938 
influence of cooking on toxic stress metabo- 
lites in roots, 469 
SEM of root exhibiting “hardcore,” 1378 
shrinkage in dehydration of, 1189 
potatoes, white 
dehydrated granules: extruded French fries 
processed by a freeze-thaw technique, 
852 
effect of glycoalkaloids and phenolics on 
flavor, 520 
force relaxation curves of deformed speci- 
mens, 1325 
frozen French fries: textural quality predic- 
tion of reheated by objective testing of 
raw stock, 206 
isolation of an inhibitor of A. parasiticus 
from S. tuberosum, 313 
shrinkage in dehydration of, 1189 
poultry 
characteristics of frozen fried chicken prod- 
ucts from retail stores, 453 
continuous immersion chilling of broiler car- 
casses according to the Code of Practice, 
438 
effects of polyphosphates on carbonyl vola- 
tiles of, 241 
palatability and other characteristics of re- 
peatedly frozen chicken broilers, 443 
See also chicken; meat; turkey 
PPO (polyphenyloxidase) 
effect of some phenolic compounds on oxi 
dation of 4-methyl catechol catalyzed by 
avocado, 1011 
pressure 
effect on some properties of beef biceps 
muscle, 1447 
induced solubilization of myofibrillar pro- 
teins, 1442 
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processing 
effect of conditions and additives on texture 
of stored freeze-dried beef, 743 
effect on V. parahaemolyticus in oysters, 
123 


influence of variables on flavor stability of 
pear puree, 840 
of blue crab: micrgbiological evaluation of 
operations, 398 
of cottonseed whey: an economic analysis, 
365 
of sweet potato flakes: changes in some 
monocarbonyls during, 524 
processing, thermal 
continuous, of power-law fluids: prediction 
of holding times for, 1233 
determination of flame sterilization process 
for apricot halves in 303 X 406 cans, 
1222 
determination of flame sterilization process 
for tomato products in 603 X 700 cans, 
828 
estimating average temperature of thermally 
conductive food in cylindrical and rec- 
tangular cans during, 691 
estimating central temperature of thermally 
conductive food in cylindrical and rec- 
tangular cans during, 685 
new method for estimating time for a given 
F value, 461 
of soy protein model systems: losses in 
available lysine during, 816 
SEM study of effects on crustacian muscle, 
455 
profiling 
psychometric analysis of food aromas, 567 
proline 
effect of storage on concentration in pork 
bellies, 879 
propylene glycol 
-carbonyl interaction in flavor systems, 145 
protein 
alfalfa leaf: functional properties of, 287 
alfalfa leaf: functional properties of foam- 
ing, 498 
analysis of milk: automated modified 
Lowry method, 1219 
and carbohydrates: density separation of in 
a nonaqueous solvent system, 882 
animal: composition and properties of an 
isolate prepared from bone residue, 606 
barley: content and amino acid composition 
of tissue components in developing, 283 
black-eyed pea: concentrates, extraction 
and nutritive value of, 928 
blood concentrate: method for measuring 
effect of binding forces in cooked 
ground beef patties, 1428 
cereal: ability of EFPH to supplement, 1289 
composition and properties, 512 
concentrate from normal and high-lysine 
corns by alkaline extraction: prepara- 
tion, 509 
cottage cheese whey: continuous coagula- 
tion of, 1293. 
cottage cheese whey: enrichment of pasta 
with, 1297 
cottonseed: solubilization by enzymatic and 
ultrasonic techniques from heat-treated, 
652 
cottonseed: value of beef and _ beef- 
cottonseed biends, 1263 
cottonseed wheys from two isolation proc- 
essing systems, 365 
effect of Maillard condensation with D-glu- 
cose on the heat stability of bovine ser- 
um albumin, 234 
effect of temperature and pH on protein in- 
teraction in actomyosin solutions, 273 
fibrous: from cottage cheese whey, 787 
fish, enzyme-modified acylated derivatives: 
functional properties, 268 
fish: quality of quick-salted, freshly made 
and stored cakes, 975 
FPC and SPI for preparation of a food for 
curing phenylketonuria, 1029 
hydrolyzates: quick evaporation for amino 
acid assay, 1229 


legume: toxins in relation to digestibility of 
— areview, 1076 

myofibrillar: degradation during postmor- 
tem aging of chicken muscle, 250 

myofibrillar: pressure-induced solubilization 
of, 1442 

oat: concentrates for beverage fortification, 


Oat: content in groats and hulls of develop- 
ing, 54 
oilseed: fortification of corn tortillas with 
flours, 656 
peanut concentrate and isolates from con- 
taminated peanuts and _ cottonseed 
flours: fate of aflatoxins in preparation 
of, 1251 
rapeseed concentrates and isolate: func- 
tional properties of, 1349 
rapeseed isolates preparation: dissolution 
and precipitate behavior, 1063; precipi- 
tation in presence of polyacids, 1070 
reaction of nitrite with in cured meats, 585 
rice-based snacks: development, acceptabil- 
ity and proximate analysis, 1184 
sorghum: nutritional quality of, 1082 
soy: effects of acid-sensitive on flavor, 293 
soy: evaluation of beef patties containing, 
during 12-mo frozen storage, 1142 
soy: influence of soy, FPC and Brewer’s or 
Torula yeast on growth of S. aureus and 
production of enterotoxins, 133 
soy isolate: effect on binding strength and 
cook yield of a beef roll, 424 
soy isolate: water binding of cooked fish in 
combination with, 977 
soy: maximum removal of oligosaccharides 
with minimum loss of, during water 
cooking, 361 
soy model systems: losses in available lysine 
during thermal processing, 816 
soy textured, for use in blended ground beef 
patties, 1148 
vacuolar of seeds: chemical and cell biology, 
475 
vegetable: detection in meat products, 589 
vegetable: sensory evaluation of pork sau- 
sage containing VP, 973 
vegetable: value of several meat-type prod- 
ucts fed at equal N levels to human 
adults, 1086 
wheat concentrate: supplementing 1-lb 
loaves with WAP-WPC; baking and nutri- 
tional quality, 820 
Pseudomonas sp. 321—18 
for production of limonoate dehydrogenase, 
706 
pulp, citrus juice 
soluble solids recovered by countercurrent 
washing of, 82 
puree, pear 
influence of processing variables on flavor 
stability, 840 


Q 


quality 

characteristics of dark, normal and pale col- 
ored pork loins, 628 

characteristics of portion controlled tender- 
loin steaks, 636 

comparisons of room and field ripened 
tomato fruits, 333 

cooking of rice: simple procedure for evalu- 
ating, 209 

grade: effect on palatability of ground beef 
patties, 9 

influence of time-temperature on muscadine 
grape juice, 1312 

kinetics of degradation: ascorbic acid oxida- 
tion in infant formula during storage, 


304 
of bacon: criteria and associate carcass 
traits, 431 


of frozen tomato juice concentrate: effect 
of break temperature on, 1308 

of maize: enzymatic hvdrolysis and vole 
bioassay for estimation of, 1387 
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of pressed tenderloin steak as influenced by 
anatomical location, storage time and in- 
ternal temperature prior to cooking, 
1107 

of smoked processed ham: effect of salt, 
phosphates and other curing ingredients 
on shrinkage of lean pork meat, 1116 


relationship between indicator organisms 
and specific pathogens in potentially 
hazardous foods, 1001 
See also sensory evaluation 
quality control 
TMA-specific electrode for fish, 723 
See also tests/testing 


R 
radishes 
shrinkage in dehydration of, 1189 
raffinose 


degradation of in soybean milk by alpha- 
galactosidase from M. vinacea, 173 
raisins 
texture and crystallization control in, 1316 
rapeseed 
flours, concentrates and isolate: functional 
properties of, 1349 
precipitation of in the presence of poly- 
acids, 1070 
protein isolate preparation: dissolution and 
precipitate behavior, 1063 
rating scales, linear 
use for evaluation of beer flavor by con- 
sumers, 383 
reactors 
collagen-6-galactosidase: mass transfer and 
kinetic characteristics of, 494 
rank-type: effects of temperature, pH and 
retention time on biodegradation of to- 
mato waste in, 339 
rehydration 
of comminuted, lyophilized and compressed 
meat products, 1122 
of freeze-dried carrots: effect of NaCl on, 
176 
rheology 
properties related to bread freshness, 446 
RI (refractive index) 
relationship between specific gravity and, of 
aqueous sucrose solutions, 967 
riboflavin 
simplified automated analysis in food prod- 
ucts, 996 


rice 
apparent solubility and alkali degradation 
patterns of, 209 
high-protein snacks: development, accepta- 
bility and proximate analysis, 1184 
kinetic studies on cooking of, 1180 
lipid autoxidation in, 1018 
preparation of quick-cooking using a CFB 
drier, 1177 
ripeness 
of fresh tomatoes: effect on chemical com- 
position, 945 
ripening 
of detached tomatoes: effect of light and 
ethephon on, 1366 
roasting, oven 
study of heat and mass transfer in beef dur- 
ing cooking, 1047 
rockfish, minced black 
objective evaluation of texture during fro- 
zen storage, 609 
roundnose grenadier 
chemical and sensory analysis of Cory- 
phaenoides rupestris, 1285 
RSA (response surface analysis) 
of soybean extruded product, 647 


saccharides 
mono and oligo composition of groundnut, 
715 
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Saccharomyces cerevisiae 
thermal injury and recovery of, 136 
salads 
commercially prepared: microbiological pro- 
file of, 211 
salami, cooked 
effect on palatability of mechanically desin- 
ewed meat, 766 


salmon 
pen-reared, pan-sized: sensory testing, 386 
Salmonellae anatum NF3 
death kinetics of in a pasta product, 516 
salt 
effect on binding strength and cook yield of 
a beef roll, 424 
effect on growth of V. parahaemolyticus in 
nonmarine foods, 1413 
effect on restructured pork, 1266 
effect on shrinkage of lean pork meat and 
quality of smoked processed ham, 1116 
effect on texture, organic volatiles and sen- 
sory characteristics of irradiated and 
nonirradiated pork, 1096 


sarcolemma 
cellular and molecular changes necessary for 
preparation from chicken skeletal muscle 
at low ionic strength, 1461! 
sausages 
composition of commercial dry, 971 
drying: factors affecting percent yield of 
pepperoni, 1270 
fermented: role of nitrite and nitrate in Leb- 
anon bologna, 1457 
moisture, fat, ash, salt, protein N, NPN, pH, 
total acidity and bacterial counts of 
eight types of dried, 971 
potentiation of the ascorbate effect in cured 
meat pigment development, 1054 
sensory evaluation of pork containing VP, 
973 
storage stability and rehydratability of com- 
minuied, lyophilized and compressed 
pork, 1122 
scales 
analysis of sensory rating, 1225 
scaling, multidimensional 
psychometric analysis of food aromas, 567 
seafoods 
comparative study of freezing quality ob- 
tained by using different freezing meth- 
ods, 1165 
sediment 
serological and hemolytic characteristics of 
V. parahaemolyticus, 204 
V. parahaemolyticus in, 117 


SEM (scanning electron microscopy) 

of aged free and restrained bovine muscle, 
601 

of bovine muscle: effect of heating on ultra- 
structure, 1449 

of sweet potato root tissue exhibiting “hard- 
core,’’ 1378 

preparative techniques: muscle samples for, 
867 

study of effects of processing on crustacean 
muscle, 455 

to study ultrastructural changes occurring 
during thermoplastic extrusion of soy- 
bean grits, 1209 


senescence 
of strawberry fruit: cell wall degrading en- 
zymes and softening, 1392 
sensory evaluation 
acceptability of pickled quail eggs, 449 
analysis of sensory rating scales, 1225 
and protein value of beef and bee!-cotton- 
seed blends, 1263 : 
bovine muscle cooked from frozen state at 
low temperatures, 411 
comparison of the sweetness of glucose and 
fructose with their ring-thio analogs, 575 
consumer evaluation of restructured beef 
steaks, 1257 
consumer preference for vegetables grown 
under commercial and organic condi- 
tions, 70 


crispness in food: a psychoacoustical theory 
of, 1158; a review, 1153 

effect of a protected lipid supplement on 
flavor properties of beef, 94 

effect of high temperature conditioning on 
subcellular distribution and levels of 
lysosomal enzymes, 216 

effect of variety and cooking method on 
content of soybeans, 1330 

effect of varying final internal temperature 
on shear values of muscles from carcasses 
suspended by two methods, 421 

freezer storage effects on normal and low 
quality pork loins, 1 

influence of aging on peak shear-force values 
obtained for veal cooked at 50 and 
60°C, 197 

of acid-sensitive soy proteins, 293 

of cowpea powders dried with methionine, 
48 


of dark, nofmal! and pale colored pork loins, 
628 

of deep-fried corn-on-the-cob: relationship 
between soluble solids of raw sweet corn 
and, 1239 

of flours, concentrates and isolates from de- 
fatted soy flakes, 642 

of ground beef patties: effect of quality 
grade and cut formulation on, 9 

of irradiated and nonirradiated pork: effect 
of salt and TPP on texture, organic vola- 
tiles and sensory characteristics, 1096 

of minced black rockfish during frozen stor- 
age, 609 


of pen-reared, pan-sized salmon and trout, 
386 

of pork sausage containing VP, 973 

of repeatedly refrozen chicken broilers, 443 

of roundnose grenadier stored in ice, 1285 

of soymilk: effect of sodium alkalis and 
salts on pH, 62 

of steaks from mechanically pressed tender- 
loins and steaks, 636 

of tomato juice reconstituted from frozen 
concentrate, 1308 

peroxidase reactions and orange juice qual- 
ity, 186 

quality. acceptability and taste of soy-forti- 
fied hot dog buns, 825 

rheological properties related to bread fresh- 
ness, 446 

shrinkage, palatability and chemical charac- 
teristics of dry-cured country ham as af- 
fected by skinning procedure, 1110 

textural quality prediction of reheated fro- 
zen French fries by objective testing of 
raw stock, 206 

use of expanded color scales to predict 
chemical and visual changes in solutions, 
74 

use of linear rating scales for the evaluation 
of beer flavor by consumers, 383 


shear force 
effect of varying final internal temperature 
on shear values and sensory scores of 
muscles from carcasses suspended by 
two methods, 421 
influence of aging on values for veal samples 
cooked at 50 and 60°C, 197 


shelf life 
accelerated, of an IMF in air and O,-free 
atmospheres, 1338 
of fluid milk: effect of vapor condensation 
on rate of warming up of refrigerated 
products exposed to humid atmospheres, 
1214 
of refrigerated chicken: use of diamide in 
determining, 631 
shelling 
conditioning pecans with steam to improve, 
794 
shrimp 
ice storage of: effect on microbiological and 
chemical changes in, 29 
improved acceptance and shelf life of frozen 
minced fish with, 35 


reduction of PCBs by freeze-drying tech- 
niques, 1137 
reduction of polychlorinated biphenyls in, 
by physical and chemical methods, 262 
skinning procedure 
effect on shrinkage, palatability and chemi- 
cal characteristics of dry-cured country 
ham, 1110 
snacks, rice-based 
development of high-protein: acceptability 
and proximate analysis of for Thai chil- 
dren, 1184 
sodium acetate 
effect on growth and aflatoxin production 
by A. parasiticus NRRL 2999, 128 
sodium benzoate 
inhibitory capacity of for nitrate-induced 
corrosion of tinplate, 703 
sodium chloride 
effect on rehydration of freeze-dried car- 
rots, 176 
solutions 
use of expanded color scales to predict 
chemical and visual changes in, 74 
sorbates 
automated analysis in food products: 372 
sorbitol 
test of mutagenic effects of on Drosophila 
melanogaster, 572 
sorghum 
nutritional quality of proteins in, 1082 
soy 
acceptability and microbiological character- 
istics of beef loaves, 1273 
effect on growth of C. perfringens, 1362 
flour: dough conditioners for 12% fortified 
bread mixes, 67 
fortification of hot-dog buns: evaluation of 
quality, acceptability and taste, 825 
proteins, acid-sensitive: effect on flour, 293 


protein: comparative value of several meat- 
type products fed at equal N levels to 
human adults, 1086 
protein: evaluation of beef patties contain- 
ing, during 12-mo frozen storage, 1142 
protein model systems: losses in available 
lysine during thermal processing, 816 
protein (promine D; SP): influence on 
growth of S. aureus and production of 
enterotoxins, 133 
textured concentrate-beef loaves: micro- 
wave and conventional cooking effects, 4 
textured flour-beef loaves: microwave and 
conventional cooking effects, 4 
toasting and hexane: ethanol extraction of 
defatted flakes: flavor of flours, concen- 
trates and isolates, 642 
soy-based meat analog 
nutritional comparisons between and 
ground beef, 1133 
soybeans 
changes in trypsin inhibitory activity during 
maturation and germination, 168 
density separation of protein and carbohy- 
drates in, 882 
effect of variety and cooking method on 
cooking times, thiamine content and pal- 
atability of, 1330 
enzymatic hydrolysis of: removing bitter- 
ness, 490 
extruded product: a response surface analy- 
sis, 647 
functional properties of rapeseed meal, 
flour, protein concentrate and isolate 
compared with, 1349 
industrial production of soy-enriched tortil- 
la flour by lime cooking of whole raw 
corn-mixtures, 349 
suitability of 30 cultivars for soymilk manu- 
facture, 1204 
ultrastructural changes occurring during 
thermoplastic extrusion of grits, 1209 
whole: extraction of oligosaccharides during 
cooking of, 361 
soymilk 
degradation of raffinose and stachyose by 
alpha-galactosidase from M. vinacea, 173 
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effect of sodium alkalis and salts on pH and 
flavor, 62 
Illinois process for preparation of, 57 
survey of suitability of 30 cultivars of soy- 
beans for manufacture of, 1204 
specific gravity 
relationship between RI and, of aqueous su- 
crose solutions, 967 
spectrophotometry 
determination of theobromine in T. cacao, 
C. acuminata and C. arabica, 458 
vs polarographic methods for determining 
acetaldehyde and furfural in distilled al- 
coholic beverages, 471 
See also tests/testing 
spectroscopy, resonance Raman 
identification of FD&C dyes by, 1231 
SPI (soybean protein isolate) 
for preparation of food for curing phenyl- 
ketonuria, 1029 
spices 
sensitivity of V. parahaemolyticus to, 899 
stability 
cloud: test for pasteurized citrus juices, 812 
emulsion, of liquid diets: factors influenc- 
ing, 1168 
food: rearranged B.E.T. plot for more direct 
estimation of B.E.T. constants, 448 
stachyose 
degradation of in soybean milk by alpha- 
galactosidase from M. vinacea, 173 
Sterilization 
flame: determination of process for apricot 
halves in 303 X 406 cans, 1222 
flame: of tomato products and fruits and 
vegetables in 603 X 700 cans, 828 
radiation and thermal: on the statistical 
analysis of inoculated packs, 578 
stilbenequinone 
3,3',5,5’-tetra-bis-(tert-butyl) from edible 
oils with added BHT: isolation and iden- 
tification of, 467 


staphylococci 
stability of Enterotoxin A to selected condi- 
tions encountered in foods, 906 
Staphylococcus aureus 
challenge study in an IMF, 918 
death kinetics of 196E in a pasta product, 
$16 
growth and production of enterotoxins in 
pepperoni, 223 
influence of protein supplements on growth 
of and production of enterotoxins, 133 


starch 
extraction and nutritive value of black-eyed 
peas, 928 
gelatinized gel: effect of freezing on WHC 
of, 301 
wheat, rye, triticale, barley and rice: physi- 
co-chemical properties of lipid free, 
1357 
statistics 
on the statistical analysis of inoculated 
packs, 578 
storage 
ascorbic acid oxidation in infant formula 
during: kinetics of quality degradation, 
304 
at —3 or 15°C: influence on tenderness and 
water holding properties of beef muscle, 
1433 
conditioning with steam to improve shelling 
efficiency and stability during, 794 
effect on concentration of proline and other 
free amino acids in pork bellies, 879 
effect on heat-treated black beans to control 
hard-to-cook phenomenon, 661 
effect on lipids and fatty acids in fresh-pack 
pickles during, 859 
effect on microbial populations of coconut 
and coconut products, 352 
effect on microflora of vacuum packaging 
beef wholesale cuts, 738 
effect on restructured pork, 1266 
effect on vacuum packaging beef wholesale 
cuts, 732 


freezer: effects on chemical, palatability and 
cooking characteristics of pork loins, 1 

frozen: changes in phospholipids in chicken 
tissues during cooking and during, 598 

frozen: effect on quality characteristics of 
convenience chicken products, 18 

frozen: evaluation of beef patties containing 
soy protein during, 1142 

frozen: objective evaluation of texture of 
minced black rockfish during, 609 

frozen: oxidative changes in meat with high 
linoleic acid content, 757 

ice: effect on microbiological and chemical 
changes in shrimp and melting ice in a 
model system, 29 

influence on pressed tenderloin steak qual- 
ity, 1107 

of frankfurters: factors influencing stress 
cracks during, 427 

of freeze-dried beef: effect on texture, 743 

of sweet potato flakes: change in some 
monocarbonyls during, 524 

postmortem, of bovine muscle: myofibril 
fragmentation and shear resistance dur- 
ing, 1036 

refrigerated: effect on V. parahaemolyticus 
in oysters, 123 

refrigerated: of prepackaged salad vegeta- 


bles, 379 
stability and rehydratability of com- 
minuted, lyophilized and compressed 


meat products, 1122 
STP (Na tripolyphosphate) 
effect on binding strength and cook yieic of 
a beef roll, 424 
effect on restructured pork, 1266 
enhanced antioxidant action of in frozen 
meat products, 417 
strawberry fruit 
cell wall degrading enzymes and the soften- 
ing of senescent, 1392 
Streptomyces bikiniensis 
characterization of cell bound glucose iso- 
merase, 1383 
stress cracks 
factors influencing in frankfurters during 
cooking and in storage, 427 
stress, thermal 
effects on conidia of A. parasiticus, 547 
structure 
of dehydrated food systems: application of 
microscopic techniques to description 
of, 483 
sucrose 
aqueous solutions of: relationship between 
RI and specific gravity of, 967 
sugars 
reverse osmosis separation and concentra- 
tion of food, 672 
structural functions and taste in: structural 
basis of bitterness in analogues, 1403 
sulfide, diemthyl 
prediction of production in tomato serum, 
1241 
sulfite 
absorption increase in peaches for drying, 
1484 
sunflower meal (Helianthus annuus) 
emulsion capacity and foam stability of re- 
extracted, 965 
systems 
hospital chill foodservice: acceptability and 
microbiological characteristics of beef- 
soy loaves, 1273 


T 
taste 
bitter: comparative study of enzymic hy- 
drolysates from cow, ewe and goat case- 
ins, 231 
structural basis of bitterness in sugar ana- 
logues, 1403 
See also sensory evaluation 
TBA (thiobarbituric acid) 
analyzing substances during storage of con- 
trol and phosphate-treated meats, 594 
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T. cacao 
spectrophotometric determination of theo- 
bromine in bark, beans, leaves and pods, 
458 
temperature 
antemortem environmental: effect on post- 
mortem glycolysis and tenderness in ex- 
cised broiler breast muscle, 1466 
break: effect on quality of tomato juice re- 
constituted from frozen concentrate, 
1308 
cooking from frozen state: effect on objec- 
tive measurements, 411 
effect of conditioning on subcellular distri- 
bution and levels of lysosomal enzymes, 
216 
effect on biodegradation of tomato waste in 
tank-type reactors, 339 
effect on protein-protein interaction in acto- 
myosin solutions, 273 
effect on shear values and sensory scores of 
muscles from carcasses suspended by 
two methods, 421 
estimating average of thermally conductive 
food in cylindrical and rectangular cans 
during heat processing, 691 
estimating central of thermally conductive 
food in cylindrical and rectangular cans 
during heat processing, 685 
influence of internal on pressed tenderloin 
steak quality, 1107 
influence on muscadine grape juice quality, 
1312 
postmortem: effect on shear values of un- 
aged and aged avian and ovine muscle, 
237 
tenderness 
of avian and ovine muscles: comparison of 
different postmortem temperatures and 
dissection procedures on shear values of 
unaged and aged, 237 
of beef muscle: relationship of cardiac shear 
and trace element content, 729 
of bovine muscle: influence of delay chilling 
and hot boning on, 1102 
of excised broiler breast muscle: effect of 
antemortem environmental temperature 
on, 1466 
of hot vs cold-boned longissimus dorsi mus- 
cle from heifers, 97 
of lamb: effects of fatness and rate of chill- 
ing on, 748 
of muscle: effect of collagen levels and sar- 
comere shortening on, 863 
tests/testing 
apparent solubility and alkali degradation 
patterns of rice varieties, 209 
application of microscopic techniques to de- 
scription of structure of dehydrated 
food systems, 483 
automated analysis of sorbic acid in food 
products, 372 
automated modified Lowry method for pro- 
tein analysis of milk, 1219 
automated rapid test for E. coli in milk, 165 
automatic shaking device for improving 
color development in glycoalkaloid de- 
termination, 220 
cloud stability test for pasteurized citrus 
juices, 812 
comparison of dissection procedures on 
shear values of unaged and aged avian 
and ovine muscles, 237 
comparison of spectrophotometric and po- 
larographic methods for determining 
acetaldehyde and furfural in distilled al- 
coholic beverages, 471 
density separation of protein and carbohy- 
drates in a nonaqueous solvent system, 
882 
effect of calibration procedures on accuracy 
and precision of automated Kjeldahl N 
analyses in some formulated foods, 157 
electron microprobe analysis of minerals in 
barley and malt tissue, 1024 
estimation of chlorophyll and carotenoid 
contents of whole tomato by light absor- 
bance techniques, 329 
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evaluation of gel electrophoresis for quality 
detection of various vegetable proteins in 
meat products, 589 

evaluation of urea-acid systems as a medium 
of extraction for B-group vitamins, 996 

fluorodensitometric assay of patulin in apple 
products, 1237 

GC-MS identification of volatile compounds 
from roasted turkeys fed tuna oil supple- 
mented diet: fishy flavor, 1470 

identification and quantitation of lipids of 
pecan nutmeats by TLC, GLC and MS, 
1201 

identificaton of FD&C dyes by resonance 
Raman spectroscopy, 1231 

isolation and identification of 3,3',5,5'- 
tetra-bis-(tert-butyl)-stilbenequinone 
from edible oil with BHT, 467 

method for determination of alpha-tocoph- 
erols of citrus essential oils, 370 

method for evaluating the filterability of 
wine and similar fluids, 805 

muscle samples for SEM: preparative tech- 
niques and general morphology, 867 

plastein reaction and its application: a re- 
view, 490 

potential microbiological assay of fruit con- 
tent in orange juice products, 709 

procedure for more reliable estimate of 
12D, 578 

process for purification of lutein-fatty acid 
esters from marigold petals, 163 

quantitation of 16 minerals in pecan nut- 
meats by atomic absortion and emission 
spectroscopy, 963 

quantitative analysis of aldehydes, esters, al- 
cohols and acids from citrus oils, 1007 

quick evaporation of protein hydrolyzates 
for amino acid assay, 1229 

rapid fluorometric method for determining 
histamine in canned tuna, 1282 

rapid moisture determination by a commer- 
cial-type microwave oven technique, 
1487 

reduction of polychlorinated biphenyls in 
shrimp by physical and chemical meth- 
ods, 263 

review of instrumental method for measur- 
ing crispness in foods, 1153 

SEM study of effects of processing on crus- 
tacean muscle, 455 

spectrophotometric determination of theo- 
bromine in T. cacao, C. acuminata and C. 
arabica, 458 

stress relaxation of deformed fruits and veg- 
etables, 1325 

test of mutagenic effects of sorbitol on Dro- 
sophila melanogaster, 572 

textural quality prediction of reheated fro- 
zen French fries by objective testing of 
raw stock, 206 

TMA-pecific electrode for determining fish 
quality, 723 

to identify pigments in Philippine-bread 
duck egg yolks, 1418 

TPA parameters obtained by an Instron uni- 
versal testing machine, 721 

use of expanded color scales to predict 
chemical and visual changes in solutions, 
74 

water activity determination: a collaborative 
study of different methods, 910 

water binding of macromolecules deter- 
mined by pulsed NMR, 297 


texture 

control of in raisins, 1316 

factors affecting characteristics of cooked 
comminuted fish muscle, 391 

objective evaluation of minced black rock- 
fish during frozen storage, 609 

of frozen Atlantic croaker muscle: effect of 
mechanical separation on, 127 

of stored, freeze-dried beef: effect of pro- 
cessing conditions and additives on, 743 

quality prediction of reheated frozen 
French fried potatoes by objective test- 
ing of raw stock, 206 


TPA parameters obtained by an Instron Uni- 
versal testing machine, 721 
thawing 
of foods: equation for effective heat capaci- 
ty during, 152 
theobromine 
spectrophotometric determination of in T. 
cacao, C, acuminata and C., arabica, 458 
thiamine 
effect of variety and cooking method on 
content of soybeans, 1330 
tinplate 
inhibitory capacity of sodium benzoate for 
nitrate-induced corrosion of, 703 
TMA (trimethylamine) 
-specific electrode for fish quality control, 
723 
tocopherol, alpha 
method for determining content of citrus es- 
sential oils, 370 
tomato juice, frozen concentrate 
effect of break temperature on quality of 
reconstituted, 1308 
tomato serum 
prediction of dimethyl sulfide production, 
1241 
tomato waste 
effect of temperature, pH and retention 
time on biodegradation of in tank-type 
reactors, 339 
tomatoes 
effect of fruit portion, stage of ripeness and 
growth habit on chemical composition 
of fresh, 945 
effects of light and ethephon on ripening of 
detached, 1366 
effect of stage of ripeness at harvest on Vita- 
mins A and C, 856 
estimation of chlorophyll and carotenoid 
content by light absorbance technique, 
329 
flame sterilization of in 603 X 700 cans, 


room and field ripened: quality comparisons 
of, 333 
tortillas, corn 
evaluation of cottonseed flour supple- 
mented, 1301 
protein fortification with oilseed flours, 656 
industrial production of soy-enriched flour 
by lime cooking of whole raw corn-soy- 
bean mixtures, 349 
toxicology 
examination of Swiss ch for incide 
of mycotoxin producing molds, 26 
influence of cooking on toxic stress metabo- 
lites in sweet potato root, 469 
legume toxins in relation to protein digesti- 
bility—a review, 1076 
reduction of PCBs in shrimp and eggs by 
freeze-drying techniques, 1137 
relationship between indicator organisms 
and specific pathogens in potentially 
hazardous foods, 1001 
synergistic toxicity of food additives in rats 
fed a diet low in dietary fiber, 949 
TPA (texture profile analysis) 
parameters obtained with an Instron univer- 
sal testing machine, 721 
TPP (Na tripoly phosphate) 
effect on texture, organic volatiles and sen- 
sory characteristics of irradiated and 
nonirradiated pork, 1096 


trout 
pen-reared, pan-sized: sensory testing of, 
386 


trypsin 
changes in inhibitory activity in some soy- 
bean varieties during maturation and ger- 
mination, 168 
for solubilization of protein from _heat- 
treated cottonseed products, 652 
tryptophan 
reaction with alpha-ketoglutaric acid, 895 
reaction with pyruvic acid, 891 
TSP (textured soy protein) 
comparison of seven brands for use in 
blended ground beef patties, 1148 


effect on binding strength and cook yield of 
a beef roll, 424 
tuna, canned 
rapid fluorometric method for determining 
histamine in, 1282 
turkey 
comparison of different postmortem tem- 
peratures and dissection procedures on 
shear values of uanged and aged muscles, 
237 
GC-MS identification of volatile compounds 
from roasted fed tuna oil supplemented 
diet, 1470 
influence of electrophoretic and structural 
characteristics of, 255 
processing approaches for limited freeze 
drying, 612 
See also chicken: poultry 
tyrosine 
effect of modification on stabilizing ability 
of kappa-casein, 278 


U 
ultrafiltration 
electrodialysis of raw whey and whey frac- 
tionated by, 770 
membranes: chemical treatments of cottage 
cheese whey to reduce fouling of, 778 
of skim milk: cottage cheese from, 619 
of skim milk: fortification using permeate 
and cottage cheese whey, 624 
prefiltration of cottage cheese whey to re- 
duce fouling of membranes, 403 
ultrasonics 
techniques for solubilization of protcin 
from heat-treated cottonseed, 652 


Vv 
vacuum 
effect of low, medium and high on physical 
characteristics of packaged beef whole- 
sale cuts, 732 
effect on microflora of vacuum packaged 
beef wholesale cuts, 738 
vapor condensation 
effect on rate of warming up of refrigerated 
products exposed to humid atmos- 
pheres: application to prediction of fluid 
milk shelf life, 1214 
VCM (vinyl chloride monomer) 
migration 
from food packaging materials, 955 
veal 
influence of aging on peak shear force values 
for samples cooked at 50 and 60°C, 197 
See also beef; meat 
vegetables 
African edible leafy: nutritional quality of, 
214 
consumer preference for grown under com- 
mercial and organic conditions, 70 
flame sterilization of in 603 xX 700 cans, 
828 
method for direct contact freezing of in 
aqueous freezing media, 845 


refrigerated storage of prepackaged salad, 
379 


stress relaxation of deformed, 1325 
See also individual entries 
Vibrio parahaemolyticus 

effect of processing, distribution and storage 
on, and bacterial counts of oysters, 123 

from marine sources: serological and hemo- 
lytic characteristics of, 204 

growth at low salt levels and in nonmarine 
foods, 1413 

in oysters, water and sediment and bacteri- 
ological and environmental indices, 117 

sensitivity to spices and organic acids, 899 

survival in Korean-style salted oysters, 1033 

taxonomic distribution and count of 36 
samples of zooplankton and four phyto- 
plankton from Galveston Bay, 725 


if 
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viruses 
inactivation of enteric, herpes simplex and 
poliovirus with strawberry extract, 1013 
vitamins 
A and C in ripe tomatoes as affected by 
stage of ripeness at harvest and by sup- 
plemental ethylene, 856 
content of microwave cooked meat, 762 
riboflavin: evaluation of urea-acid system as 
a medium for extracting: simplified 
automated analysis in foods, 996 
VP (textured vegetable protein) 
sensory evaluation of pork sausage contain- 
ing, 973 


WwW 
WAP-WPC 
(wet alkaline process-wheat protein conc): 
baking and nutritional quality of 1-Ib 
loaves supplemented with, 820 
warehousing 
transient state heat transfer in stacks of heat 
processed food stored in a commercial, 
833 
waste 
liquid: reduction in sweet corn processing 
by changing sequence of unit operations, 
343 


mill: composition of lemon oil distilled 
from commercial, 1194 

tomato: effect of temperature, pH and re- 
tention time on the biodegradation of in 
tank-type reactors, 339 

water, lemon-processing: recovery of essen- 
tial oil and suspended solid matter by 
volatile-solvent extraction and emulsion 
flotation, 1247 

water 

binding of cooked fish in combination with 
various proteins, 977 

binding of macromolecules determined by 
pulsed NMR, 297 

duration of ozone in, in the upper solubility 
tange, 993 

influence of content of stability of myoglo- 
bin to heat treatment, 933 
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serological and hemolytic characteristics of 
V. parahaemolyticus, 204 
V. parahaemolyticus in, 117 
water activity 
accelerated shelf-life testing of an IMF in air 
and O,-free atmospheres, 1338 
determination: a collaborative study of dif- 
ferent methods, 910 
effect of glycerol on nonenzymatic brown- 
ing in a solid IMF model system, 528 
effect of order of mixing on ay lowering 
ability of food humectants, 536 
of multicomponent systems: prediction 
from water sorption isotherms of indi- 
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